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Springers in Canmd Tomatoos. 


Tuo operation of our rogioaal warohouso syston has chowm thot the chins 
for spoilage ia canced tomatoes wore cue largely to springors caused by canning wi th 
insufficient exhaust, or entirely without exhaust. This is expericnced osyecially 


by camers who put up only tomatoes and do not feel that an exhaust box is neces- 


Some camers arjue that they have never used an exhaust box, and did not 
have springovs until the last few years. This is probably explained by the fact 
that the susitary can has only been used a few years. With the hole and cap can, 4 
head space was necussary and the head space was hoated in soldering the can, thus 
rosulting in a partial vacuum, even though no exhaust was used. Moreover, within a 
few days aftor caning this vacuwn was increased by the combinction of the oxygen 
in the head space with the contents of the can. 


The sanitary can, on the other hand, is often filled entirely full, and 
even when there is a head space, it is not heated in sealing. Moro or loss spring- 
ers are likoly to occur, therefor, when tanatoos are put up in sanitary cans wi th- - 
out an exhaust. Tomatoes require a longer oxhaust in cool woather than in hot to a 
safeguard against springers. 


Vitamin Work Crodited. 


The editorial of the American Journal of Public Health, quoted below, is 
an indication that the vitamin work being done by tho National Camners Associati on 


in cooperation with Columbia University is boing given full credit by sciontific 
mon. 


The Mr. Kohman referred to in the editorial is Dr. E. F. Kohman, of the 
staff of the National Canners Association laboratory. 


"The subjoct of vitamins continues to attract much attention. In 
view of tho enormous consumption of canned vegetables and fruits it is 
but natural that studies have been made concerning the vitamin content 
of these preserved foods. It has generally been bolieved that vitamins 
wore largely destroyed by heating, except in certain acid fruits, such 
as the tomato. 


"At the recent meeting of the American Chemical Society several - 
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interesting facts wore brought out as . result of a cooperative piece of 
work conducted by Professor Icy of Co.wzbia University, and Mr. E. F. 
Kohman, These studios have slow that the destruction of Vitamin C dur- 
ing the procoss of csoking or cnauning is a matter of oxidation, rather 
than the application of heat. Apples were usod in this study. This 
fruit contains about 5 por cent by volume of oxygen, and as in other 
fruits a process of respiration goes on. When the supply of atmospheric 
oxygen is cut off the oxygon in the apple is used up in approximately 
twelve hours. The apples were prepared for caming by poeling and quar- 
tering, and were then covered with a woak solution of salt in water. 

The ».*xygen in the fruit is rapidly consumed, and the fruit can thon bo 
canned or cooked in any way that seems desimble without loss of Vitamin 
C. Apples propared in this way and stored for nine months showed no ap- 
preciable loss of Vitamin C. As apples when held in cold storage gradu- 
ally lose their Vitamin C content, canning by the method spoken of actual- 
ly preserves the vitamin much better than when the fruit is kept in its 
natural condition. 

"This method is na boing used to a considerable extent in the preser- 
vation of apples ani other fruits since it also prevents discolorntion. 
Since the method is coming more and more into use the public will have 
greater protection than in the past. 

"Canned spinach, nine months after canning, whothcr processed for 70 
minutes, or 120 minutes, at 240 degrees F. has boen shown to be one of the 
richost sourcos of Vitamin C yet found. It is also one of the richest sub- 
stances in Vitamin A, cod-liver oil being the only food which exceeds it. 
This vitamin also withstands processing up to 120 minutes at 240 degroes F. 

"In omor to obtain the greatost advantae fruits and vegetables must 
be cnnnod at the proper time since they becaice richer and richor in vita- 
mins up to a certain stage of maturity. When camed under the proper con- 
ditions at tho peak of their richnoss in vitamins, camming scoms to be 4 
method of preserving these vitamins for a long time. With the incroase of 
our knowledge along these lines ni the improvement in our methods, wo can 
look forward with much assurance to the canning process as a method of pre- 
serving tho vitamins under conditions in which it would be impossible to 
keep frosh fruits and vegetables unchanged." 


War Departrent in Market for Canned Foods. 


Under Circular No. Sub-25-24, the Quartermaster Corps is requesting bids 
ona quantity of canned tomatoes, beets, apples, lima beans, peaches, pears, peas, 
sweet potatoes, sauer kraut and spinach, for delivery not later than September 50, 
1924, 


Canners interested should write the Quartermaster Corps, War Demrtment, 
ashingtom, D. C., for the above-mentioned circular. 


Canned Foods Week Meeting. 


As announced in last week's letter, representatives of the national asso- 
tiations cooperating in the forthcoming Canned Foods Week campaign met at the 
Sherman Hotel at Chicago, on Thursday, August 28. The meeting was most onthusiastic 
Bnd satisfactory and detailed plans for the campaign were completed. One of the im 
ortant decisions was as to the numbor of reprints to hive made of the Saturday Eve- 
ing Post advertisement. A liberal quantity hms been ordered and those will be al- 
otted among all the industries participating in the campaign. 
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We are pleased to be able to announce the receipt daily of additional 
lists of local chairmen being appointed in the various markots of the c muntry. 


Enthusiasm for the campaign is increasing all along the line; the na- 
tional advertisers are sending in from time to time samples of broad-sides to the 
retnil trade in which Canned Foods Week is prominently mentioned. One large manu- 
facturer of supplies writes that he is going to make of the November number of his 
mmouse organ a booster for the campaign. Likewise, the Progressive Grocer, a ro- 
ail trado paper with a circulation of 50,000 will devote a great deal of the space 
in the November number to the campaign. These are only 1 fow of the mny high 
lights of the splendid cooperation being given which is quite gonoral in scope. 
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